Draws Trade

HERE'S no excuse for

the emall shop to lose

business because of poor
lighting,

Poorly illuminated counters
oblige customers to seck day-
light cither at the entrance or at
a back window of the store o
enable them to examine the tex-
ture of goods. This is a nuisance which most customers will not
tolerate.

Intelligent customers—the class really worth cultivating,
invariably trude at shops where they can see clearly the goods they
wish to purchase,

\  Edison Muzda Lamps afford an abundance of electric light ac
minimum e “Light up” your place of business, Our Lamp
Experts v Jald®y help you on the path w projit,

Telephone 33

Deming lee and Electric Co.

Deming, New Mexico
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Mrs. Bdward Pennington left the
city Sonduy for San Diego, where | RIPENING OF CREAM l
she will be with her daughter. The flavor and sroma of butter
— [tepend very lorgely on the ripaning |
Mrs, Noves Weltier  of  Minmi, [improves the  churnibility of  the |
Ariz, i= o visitor with friemls for o[ of the erenm. Ripening of eream also |
few duya [erenm and increnses  the keeping
- lquulity of the butter. Ripening means '
Mree. Sum Borger areived from New [ sonuring or preparing the cream for
Yok Uity Sunday aud will spend o [ehirning. [t is brought about by the
Few week= e this loeality {development of lactie aeid, which is|
| s fa by-produet  resulting from the
OMes W Badey and George F lt.'r-m'lll of vertain species of bacteria,
[tiwediner of Silver City, wore Den- feommonly enlled Inetie acid bacterin,
L visitor- the latter  part  of the | These baeterin are normal  to milk
week, und crenm and their  presence s
[necessary for the development of
e 1L Uhpidioet®, o well kiwn venl Ldesirable flavors in butter.
[estate opratir and hostel mnn of Kl RIPENING TEMPERATURE
%, Wae 0 visitor e the eity i The temperature ol which cream
duy this week ripens hest ix between 00 and 70
— degrevs Fahrenheit, A lower tef-
L D Matbway wis i froan bis | peratore than this will  produce o
Fooom Sooduy. e veports that the | bitter evenm, while higher temperu-

divmage on s plaee flavors,
— | STARTERS
RO Cioe ot Dast wenk W It 15 u common praclice smong

[Santn Feo e mtorsd fo Rueon | formiers to use w little buttermilk |
whiere e cboad Wi wgir il continn- | fram one churning as o starter for|
d the gonriey by v

casiest way of providing a starter,
anladongm Premne the Dhpertad band 8 the buttermilk s good, it ™

P ool

vaves pra=ed thiroeds Sotarday um-i-inll difficult ehurning, & more satis-

trann,

- lfive hottles of clean milk and allow
1.0 Nichiols of bola, wis o visdior] them to sonr aatarally, at 60 to 70|
Por i Dort time i the ety Mooy, | degrees Fahrvenbeit until firmly co- |

gt Then taste the contents |
Herlort Lagesg opent Sumday in | of ench bottle and use that which has |

Iwaninie sl retsened to b= liome ot [the elennest and  plensantest neid |

Vi the Tollowinge dioy tlavor for o mother starter. By add- |
—_— ling this starter to a larger amount

o dave with friends, vetaened home. | <imply o quantity of milk eontaining
- i preponderanee of desirable germs.

Mice 1 Cling of Lordshare, areive [ 1t should be added to cream at the
ed i the ity Saturday and spent [rate of three to ten per cent of the

vream, ot least twelve hours before

thee day withe Dropininge Feiviuls |

Mes, 0, Maswell enmwe i From |
Mivsse Saturday and eft for Silver

attend the vovmnl sehosul,
== becoming lompy. Do not add fresh |

Mr. wold M. A, Lo Feldkirelner, | warm eream to the older cream, Let |
whes Bive o e Parae bt Mieser it cool first,  Sweet erenm should not
tranet, were visttors in the ety the | he added 1o sour eream less  than
ltwelve hours hefore ehurning, as it
will not rvipen even with the older

latter paurt of the week,

J Mi= S Pieree of Columbinz, wis [ereom and will thus eause a large |
i Demiig visitor Sotuvday and Sun- | less of butter-fat in the hl“l"mlilk.l

THE CHURN
For muking butter of good hody or |

day morning, went o Silver City lo
attend Btate Normal <eloal,

texture, @ ohurn without an internal

Thos. J. Prichard Construction Co.
SUCCESSORS TO PRICHARD-GUNNING CO.

COMPLETE STOCK'OF ELEC-
TRICAL GOODS

doshers or paddles should be used,
The swing and barrel churns gives
Lo satisfaction.  The churn should
he <ealded and eooled with water to
| prvevend thie erenm from .-ilivhillg I"i
1l r-illl‘-. \

[TEMPERATURE FOR CHURNING

We buy our Lumber direct from Louisiana,

thereby cutting out the middleman’s profit Fans, Irons. Etc.

Installing, Repairing, House-wiring, Electric Fixtures,
Everything Electrical.
Oil-Burning Engines.

The proper tempernture for churn-
ing varies nt different times of the
veir, with character of feed, with
el of Inetation and  heeed  of |
ow=, A= o mile, the temperatnre

Mietz-Weiss

We have built some of Luna County’s fine
school buildings —our work speaks for itself.

Now working on the new buildings at the

General Contractors, Engineers, Electricians.
Estimates Given.

honld be about 60 degrees in winter |
:.-uui 56 in summer, and the eream
| <hionild be held nt these temperatures
I!‘nr ot least an hour before churn- |

SUCCESSFUL BUTTERMAKING ON THE FARM

sl il i st did eopsiderabile | tores are likely  to produce foul |

ing. If the eream is too warm, the
butter will come soft and salvy. It
will have poor keeping quality and
there will be a large loss of fat in
the buttermilk. If the cream is too
eold, it will froth and stick to the
churn. It is well to have the temp-
erature so that churning may be ac-
complished in twenty-five to thirty
minutes and the butter come in firm
condition. A dairy thermometer
should be used in controlling the
L
CHURNING

The eream should be strained into
the churn to remove any hardened
evurd. Do not fll the churn more than
one-third full, ns wore will lessen the
ngitation. [If ecolor ix to be added,
it should be put in the eream after
it is in the churn and before the
churn is started. The amount to
add varies from none to abont an
ounee per hundred pounds of butter,
depending on the market, season of
the year and breéd of cow. The
churning should proeed in a manner
to secure the gratest agitation. If
n tight churn is used, it should be

! the next butel of crenm. This is Ilu-inpelml two or three times to allow

the gns to escape. Stop the churn
when the granules have reached the

Valley o preecine thvongh me geeat [very satisfmetory,  However, if one | size of whent grains. 1f the botter is
Sivty oo pelpeerntor = baving trouble with poor flavors | churned into balls, buttermilk will he

incorporated and the butter will be

faclory starter is to save four nr,tlvlt'riorlle quiekly.

WASHING THE BUTTER

Draw off the buttermilk and add
as much to the butter as there was
eream to begin with. The wash water
should be of ubout the same tempera-
ture ag the buttermilk, though if the
butter is soft, it may be cooler, to
firm the butter. Revolve the churn

ILAW Wobier e i from Myidas | of milk, enongh can be made to sour | a few times before removing the
Sutirdiy and after spending o conple | iny amount of erenm. A starter is| water. The purpose of the wash

water is to remove the buttermilk and
thereby improve the keeping quality
of the butter,
SALTING
Salt serves both in flavor and pre-

= [ churning, iser\'n the butter. Different markets

PRECAUTIONS require different amount of salt, Un-
Stir eream frequently to insure | der avernge conditions, six-tenths of
City Momlioy moroing, where <he will [oven rviponing, and to prevent  the | an ounce of salt to o pound of butter
: curd from settling 1o the bottom nnd  should be used.

WORKING THE BUTTER
Butter is worked to distribute the
salt uniformly, to remove excess but-
termilk and water, and to give the
butter a compact, waxy body or
texture. Tt may be worked in a
bow! with a ladle or with one of the
lever workers. Over working canses
it to have an oily or salvy texture
and oceasionally a fishy flavor. Un-
der working eauses a leaky and mot-
tled butter of loose texture. Butter
should be cool at time of working.
MARKETING
Butter should be printed or molded,
preferably in rectangular shape, and
wrapped in parehment paper. If o
faney market is desired, it is well to
put the butter in specinl ecartons,
which have printed on them the
name of the farm or of the brand of
butter, together with statements as
to the purity of the produc. The
style or neatness of the packuge
helps to sell the butter,
W. 8, CUNNINGHAM,
State College.

Townsite of Myndus, New Mexico

We also do strec paving and build irrigation

Emerson ceiling and desk fans from $10.00 up

Mr. nnd Mrs. Charles D. George
lof Alamgordo, were among the ar-
]I‘\\'nl-i in the eity Monday.

plants, and guarantee that you'll be satisfied.

Phone 51 214 Mills Building El Paso, Texas

Temporary Office at Myndus 107 SILVER AVE.

ELECTRICAL SUPPLY SHOP

HASTE & WILSON, Proprietors

Mavtin Mallin of Favwoosd  Hot
Springs, was  in Deming  Monday
Laking o fow eulls on his numerous
| friemls

DEMING, N. M, -

Miss Mollie Murray of Cambray,
Lwans oo Deming visitor Sanday on her
way to Silver City to  attend the

PHONE 323

Stute Normal sehool,

Insure in the company which
livst  showed confidenve  in the
Mimbres Valles by mnking farm

lonns here,

Agont, Deming, New Mexico Ty - o= I
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F. B SCHWENTKER. Genernl .' I

Awent, Albugquerque, New Mexie
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T. F. MeClure and wife of Anson,
Teaus, arrived in the eity Saturday
and are looking over the valley with

'n view of locating in this section on
Fwenty-five cents on the ton

Read the Graphie. Subseription
$#2.00 per year.

M. W. DePay, mechanieal foreman
of the Graphie, left Dewing for Los
Angeles Mondoy, where be will join
his family for o few weeks' vacation,

Mrs. L. H. Payne and Mrs. J. H
Beals of Metealf, Ariz., arrived in
the eity Mondav on their way to il
ver City to attend the State Normal
swhool for the summer.

J. E. Burnside of Grand Rapids,
Mich., visited the chamber of com-
merce Monday to eall on his old
friend, Willard E. Holt. whom he for-

i:l furm.,

merly knew in the Wolverine =tate,

‘ U cirver this  wonth. Buy  your
| ¥
|

|
l ‘! ol pow ot o great saving and |
i
i

|

e prepiared Cor the winter sen- l

PLAINVIEW NURSERY

Has the Largest and Best Stock of Home Grown Trees that they
have ever had. Propogated from varleties that have been tested
and do the best on the plains. YSend your order direct to the Nur-
sery. §The Plainview Kursery has no connection with any other

Sam Watkins Fuel
and Transfer Co.

Across from Deming Lbr. Yard

nursery,
L. N. DALMONT, Prop. N. J. SECREST, Sales Myr.
PLAINVIEW, TEXAS

way home from El Paso.

Legal blanks, the right kind, at this ofice o

o0 Millined of the Mimbres ot Mre. and Mrs, O, Hunter of Lords-
Spfies, stopped over Monday on his | burg, are visiting friends in the eity. |

1B Corlias of Phoenix, ih
& hsiness visitor in the eity this (lon, was & visitor to the ohamber of

W, . Cutimings of Sedalin, ln._E
Ariz.. whe hns bought o farm in this see-

1

|

vommerce Monday worning. l
A

They are safe—clean econom-
ical—will last a life time.
Will burn gasoline, coal oil,
or distillate—the cheapest fuel
on market—costs 10 cents per
gallon.

Call and see our stock and let
us demonstrate our claims.

EISELE FURNITURE CO.
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